





  In addition to consumer research, I have been exploring how form language and cultural and historical connotations determine material choice for the products I am designing to enhance the communal yet potentially uncomfortable eating experience I am designing.  Eating the food of another culture can allow us more insight into their particular traditions and ways of thinking than learning and studying their language for years could. “Far more than spoken language itself, food can serve as a mediator between different cultures, opening methods of cooking to all manner of invention, cross‐pollination and contamination.” (Montanari)  Food can express how vastly different we all are, but at the same time, tell how similar we are to each other.  Looking to Marije Vogelzang, an eating designer from Amsterdam, and her work with designing the experiences around food, I began to understand and appreciate her philosophy that food is already perfect designed and that "food goes to the stomach, but it can also activate the brain and can rouse strong memories and emotions."(Vogelzang).     Marije’s dinners have explored the senses through a project that involves eating on the beat and community in her Christmas dinner for the infamous design company, Droog Design. Her experience and insights have been a huge influence in my research and conceptual development of the project.   
Product Criteria and Goals 
  The plan was to design a communal eating experience that looks at Ethiopian, Asian and American eating habits, history and taboos and the intersection of those. This one night event will hopefully force the diners out of their comfort zone and 
break down their sense of individualism and into a communal happening that tears apart social norms and investigates the overlap of traditions and taboos. The dinner will be set around a table made from hydrocal and sealed with a food grade glossy sealant with indentations in the table form that become serving and eating spaces. The table will be poured into a MDF mold routed on the CNC machine and then sealed with numerous coats of shellac. 
 
 
Hydrocal was chosen for its visual similarity to porcelain and it’s strength. The tabletop becomes every diner’s plate, juxtaposing the luxury and antiquity of porcelain with form language that is reminiscent of a pig trough. The seating will be a wooden bench, also blurring the lines between individual space and community.  Traditional silverware will not be utilized as “the fork appeared either as a form of extreme refinement of the habits of social etiquette or as sheer necessity when approaching foods…”(Montanari). Many cultures in the world eat solely with their hands, utilizing bread as the tool to gather and bring the meal to their mouth. The way meals are served was radically transformed by a new custom in the mid nineteenth century called “service a la russe” which meant that the meals courses were served in succession versus simultaneously on the table as they had been, and still are in China, Japan and other countries. My decision to revert back to the courses being served all at one time is structured around the idea that it is up to the individual to choose according to their own desire and needs. It allows for a community sense, but also individual decisions.   The diners will come to the table and find 6 packages around the trough style indentation, which they are each to open. Inside will be different “ingredients” to the dinner, which they then have to figure out and assemble into a three‐course meal that they will enjoy simultaneously.  Each pair will include one component that can serve as an edible vessel to transport the food from table to mouth. The puzzle approach to the dining experience allows for an allusion to communal cooking as well as communal dining.  
    
Conclusion  Eating will always be a part of our lives since it provides us with life and intertwines with our identity. As the old saying goes, “you are what you eat.” But it’s more than that. It’s not just what we eat, but how we eat. Learning and exploring culture through eating is an important way to bridge the gap between societal differences. Not only are we enjoying an activity that is vital to survival, but able to bond over a shared experience. Exploring cultural boundaries through food and getting diners involved in that exploration will be an ongoing project in my life. 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